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Favourite Recipes 


FROM ST. PAUL'S 
WOMEN’S EVENING GROUP 


SEE US TODAY FOR YOUR 
BEST BUY 


LITHGOW RADIO ELECTRIX 


104 Main Street, Lithgow 
Telephone 2642 


Wonderful features .. . 
@ Revolutionary Spatter-free Griller 
@ Roast-on-the-Spit Rotisserie 
@ Large Warming Drawer 
@ Rapidheat Variable Controls 


fresh from 
FRIGIDAIRE 


Don’t Miss This Sensational Offer — See us Now! 


Cakes and Biscuits 


RAISIN LOAF CAKE 
I. PATTERSON 


4 Ib. S.R. flour; 3 oz. margarine or dripping; 3 oz. raisins; 


2 oz. currants; grated rind 4 lemon; 4 oz. sugar; 1 egg; milk to mix. 


Sieve the flour and rub in the fat. Add the fruit and lemon 
rind, with the sugar. Mix with the beaten egg and milk to a soft 
dropping consistency and put into a 1 lb. loaf tin. Bake in moder- 
ate oven (350 deg. F.) about ł hour, until quite firm. 


BANANA BREAD 
E. WALKER 


COMBINE: 1% cups S.R. flour, sifted with 4 level teaspoon 
each salt and bi-carb. soda, 3 level tablespoons soft shortening, 
4 cup sugar, 1 egg, 3 mashed bananas. BEAT 2 minutes on Speed 2 
on Mixmaster or with wooden spoon. SPREAD in greased and 
floured 10” x 43” loaf pan and sprinkle with cinnamon and sugar. 
COOK in moderate oven 45 minutes. SERVE sliced and buttered 
after cooling in pan. 


PINEAPPLE MACAROON SLICE 
D. HART 


4 oz. margarine; 4 oz. sugar; 2 eggs; 8 oz. S.R. flour; salt; 
| cup apricot jam; 1 small tin crushed pineapple (drained well); 
extra 4 oz. Sugar; 4 oz. coconut, 

Cream margarine and sugar, add egg yolks, beat well. Fold 
in sifted dry ingredients. Press mixture into well greased slab 
tin. Spread with jam and then top with pineapple. 

Beat egg whites until stiff, gradually add sugar and fold in 
coconut. Spread on top of cake and pineapple mixture. Bake in 
mod. oven 20-30 minutes. When cold cut into slices. 


PEANUT BISCUITS 
D. HART 


1 cup S.R. flour; } cup brown sugar; } cup coconut; 2 pkts. 
salted peanuts; 4 oz. margarine. 

Mel: margarine, add to dry ingredients. Press into slice tin. 
Bake in a slow oven 26 mins. Ice with chocolate icing. 


SWISS CAKES 
D. HART 


8 oz. butter; 2 oz. castor sugar; 8 oz. plain flour; pinch salt; 
4 teaspoon vanilla; icing sugar; jam or lemon butter. 

Cream together butter and sugar until light and fluffy. (This 
is most important as it gives volume and texture). Add essence 
and carefully fold in flour. No liquid to be used. Pipe into paper 
cases, around from centre. Bake in mod. hot oven 15-20 mins. 
Cool on cake cooler. Sift icing sugar over tops and place jam in 
centres of each, 
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CHOCOLATE MARSHMALLOW CRUNCH 
M. HICKIE 


3 Vita Brits crushed; 1 cup coconut; 1 cup plain flour; 4 oz. 
melted margarine; } cup ‘brown sugar. 


Combine dry ingredients and mix in melted margarine. Press 
into greased scone tray. Bake for 10 minutes in mod. oven. Cool 
on tray. 


MARSHMALLOW: 1 cup sugar, ł cup water, 1 dessertspoon 
gelatine. Boil together for 3 minutes. Cool and beat until thick. 
Spread over base and allow to set. 


CHOCOLATE TOP: 3 oz. melted copha. Pour onto 5 table- 
spoons icing sugar and 1 tablespoon cocoa. Cool a little and spread 
on marshmallow. Cut before it sets. 


CHOCOLATE SQUARES (Uncooked) 
D. HART 


8 oz. crushed plain biscuits; 4 oz. butter; 4 oz. sugar; 1 egg; 
4 cup currants (mixed fruit or walnuts); 2 tablespoons cocoa. 


Melt butter. Add sugar and beaten egg, then dry ingredients. 
Mix well, place in oblong tin and set in fridge. May be iced with 
lemon or chocolate icing. 


PEANUT BISCUITS 
H. RAMSDEN 


Cream, together ł} lb. margarine and cup brown sugar. Add 1 
egg, 1 cup peanuts, 2} cups S.R. flour. : 


Drop in teaspoonfuls on scone tray and bake in mod. oven 
until golden brown. 
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SULTANA AND GINGER CAKE 


6 oz. ‘butter; 1 cup sultanas; 1 cup brown sugar; 2 eggs; 2 cups 
plain flour; 1 teaspoon mixed spice; 1 teaspoon ground ginger; 
1 teaspoon carb. soda; 1 cup water. 


Soak cup sultanas in cup water and soda overnight. Mix 
butter and sugar. Add eggs, sultanas, then add flour and spices. 
Cook in moderate oven 14 hours. 


SUPER SULTANA LOAF 
H. RAMSDEN 


1 pkt. 12 oz. sultanas; 4 cup water; } cup orange juice; + cup 
sweet sherry; 8 oz. butter or margarine; 1 cup castor sugar; grated 
rind of 1 orange; 1 level dessertspoon cornflour; extra 4 cup water; 
3 eggs; 14 cups plain flour; 1} cups S.R. flour; pinch salt; 6 oz. 
peanuts (Blanched almonds). 


Combine sultanas with the water, orange juice and sherry. 
Heat until boiling and allow to boil-over a low heat until all the 
liquid is absorbed. Cool. 


Cream butter with sugar and orange rind. Beat until fluffy. 
Add cornflour which has been blended with extra water. Add eggs, 
flour, lastly adding sultanas and peanuts. Sprinkle top with blanch- 
ed almonds. Enough mixture to fill 4 small bar tins. Cook in oven 
325 deg. for 25-30 minutes. 
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PUMPKIN SCONES 
H. RAMSDEN 


Half cup sugar, 1 tablespoon butter, 1 egg, 1 cup pumpkin 
(boiled and mashed), 3 cups of S.R. flour. 


Beat the butter and sugar to a cream, then add the boiled 
pumpkin and egg. Sift in the flour, turn on the board, roll out 
and cut. Bake in a good oven. If too stiff, add a little milk. If 
plain flour is used, add 2 teaspoonsful of baking powder. 


APPLE TEA CAKE 
H. RAMSDEN 


14 cups S.R. Flour, ? cup sugar, 2 level tablespoons butter, 1 
egg, } cup milk, 1 apple, 2 level teaspoons cinnamon, pinch salt. 


Cream the butter with 4 cup sugar, add the well-beaten egg. 
Stir in the sifted flour and salt alternately with the milk. Place 
in greased 8 in. sandwich tin. Cover with apple slices and sprinkle 
thickly with remainder of sugar and cinnamon. Bake mod. oven 
45 minutes. 


TARTLETS 
E. WALKER 


Pastry: 6 oz. butter or substitute, 4 oz. sugar, 2 eggs, 8 oz. 
plain flour, 2 oz. cornflour, } teaspoon baking-powder. 


Cream butter and sugar until white and fluffy. Add eggs, beat 
well. Fold in sifted dry ingredients. Chill a few hours, wrapped in 
greaseproof paper. Knead before using, roll out thinly on floured 
board, cut into fluted rounds with floured cutter. Fill into patty- 
case tins. 


MUSHROOMS 


Little jam, 2 tablespoons butter, 2 cups sifted icing sugar, 
2 tablespoons milk, vanilla, little cinnamon. 


Bake pastry cases in mod. hot oven 10-15 mins. Cut out stems 
from any left-over pastry, bake on oven tray. When cold, place 
small spoonful of jam in each tart shell. Cream butter until 
soft, add gradually icing sugar and milk. Beat until smooth, add 
vanilla. Fill into pastry cases. Place small stem in centre of each 
tart. Sprinkle with cinnamon. 


LEMON MERINGUE 


One can sweetened condensed milk, 2 eggs, 4 cup lemon juice, 
4 tablespoons sugar. 


Bake pastry shells. Combine milk, egg-yolks, and lemon juice, 
stand aside to thicken. Beat egg-whites until stiff, gradually beat 
in sugar, beat to meringue consistency. Fill cooled shells with 
lemon mixture, pipe meringue on top. Bake in slow oven to 
brown meringue. 


NEENISH TARTS 


3 oz. desiccated coconut, 2 oz. icing sugar, 1 egg-yolk, 1 table- 
spoon condensed milk, few drops sherry, 2 drops almond essence, 
4 tablespoons mixed white icing, 4 tablespoons chocolate icing. 


Bake pastry shells. Mix the desiccated coconut, icing sugar, 
egg-yolk, condensed milk, sherry, and almond essence to smooth 
and soft consistency. Fill into baked pastry shells. Ice half of each 
top with warmed white icing and other with soft, warmed, choco- 
late icing. 
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MARSHMALLOW 
E. WALKER 


2 cups sugar, 1 cup water, 2 level tablespoons gelatine, 6 
tablespoons water, vanilla. 


Place sugar and cup water in saucepan and boil 20 minutes. 
In a bowl gelatine and water. When syrup has boiled pour onto 
gelatine and stir until dissolved. When cool add vanilla. Whip 
until light and frothy. 


KENTISH NUT CAKE 
M. BLUNDELL 


5 oz. (11 cups) S.R. flour; pinch salt; 1 dessertspoon cocoa; 
4 oz. butter or margarine; 2 eggs; 1 tablespoon chopped walnuts; 
2 tablespoons coconut; 4} tablespoons milk; 4 oz. castor sugar. 


Sift flour, salt and cocoa. Cream butter or margarine and 
sugar, beat in eggs one at a time. Add walnuts and coconut. Fold 
in sifted ingredients alternately with milk. Place in a greased 
7 inch pan lined on the bottom with paper. Bake in a mod. 
oven 40-45 mins. When cold spread top of cake with coffee butter 
cream and decorate with walnut halves and coconut. 


Coffee Butter Cream: 6 oz. icing sugar; 1 level teaspoon instant 
coffee; 2 az. butter; 2 dessertspoons water. 


Sift icing sugar. Soften butter slightly and beat to a cream. 
Gradually add icing sugar, then instant coffee and water, working 
in well. 


ROCKY ROAD BISCUITS 
J. BOEHME 


Biscuit Base: 4 oz. butter or substitute; } cup sugar; 4 tea- 
spoon vanilla; 2 tablespoons water; 2 cups S.R. flour. 


Cream together butter, sugar, vanilla and salt until light, 
beat in water. Gradually work in sifted flour. Press into greased 
lamington tin, bake in mod. oven 12-15 mins., until lightly brown. 
Set aside to cool. 


Marshmallow: 1 cup sugar; 1 cup water; 1 tablespoon gelatine; 
4 teaspoon cream of tartar; 1 dessertspoon lemon juice. 


Place in saucepan sugar, water, gelatine and cream of tartar. 
Bring to boil, boil steadily for 10 minutes. Remove from heat, let 
cool, then stir in lemon juice. Beat until thick and fluffy. Pour into 
greased slab tin, refrigerate until set. 


6 oz. dark chocolate; 2 oz. white veg. shortening; 3 oz. glace 
cherries. 


Chop chocolate roughly, put into top of double saucepan with 
white vegetable shortening. Stir until melted and smooth, cool. 
Fold in roughly chopped marshmallow and cherries. Spoon the 
chocolate-marshmallow mixture over cooled biscuit base, refriger- 
Ne until set. Cut into squares or fingers. Makes approximately 

ozen. 
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COCONUT LEMON FINGERS (Unbaked) 
E. WATT 
8 oz. plain sweet biscuits; } tin condensed milk; 4 oz. butter or 
margarine; 3 oz. coconut; grated rind of 1 lemon; pinch of salt. 
Grease a shallow oblong tin. Crush biscuits into fine crumbs, 
add coconut and grated lemon rind. Melt butter and add con- 
densed milk, stir well together and pour over other ingredients. 
Press firmly into tin and allow to set. Spread top with the follow- 
ing icing and sprinkle with 1 tablespoon coconut. Cut into fingers. 
_ LEMON ICING: 4 oz. icing sugar, 4 teaspoon grated lemon 
rind; 1 dessertspoon condensed milk. Blend all ingredients together 
adding sufficient warm water to make a spreading consistency. 
(Keep in fridge during hot weather). 


GINGER CRUNCH 
B. COLEMAN 

4 oz. butter or margarine; 2 oz. sugar; 1 cup plain flour; 1 
level teaspoon baking powder; 1 level teaspoon ground ginger. 

Cream butter and sugar, sift and add dry ingredients. Press into 
baking dish. Bake in moderate oven 15-20 minutes. 

Topping: 1 cup icing sugar; 1 level teaspoon ground ginger; 
2 oz. butter; 3 teaspoons golden syrup. 

Put all ingredients into saucepan, stir over gentle heat until 
butter is melted and ingredients well mixed. Pour over biscuit 
mixture while both are still warm. When cold cut into squares. 


COCONUT FUDGE SQUARES 
M. HICKIE 

4 oz. margarine; 1 cup brown sugar; 1 egg; 1 cup S.R. flour; 
2 level tablespoons cocoa; pinch salt; 1 teaspoon vanilla; 4 cup 
coconut. 

Melt margarine, mix in sugar, add egg, beat well. Add vanilla, 
cocoa and mix well. Add sifted flour and salt, mix again. Add 
coconut, spread mixture into a well greased lamington tin. Bake 
in mod. oven for 20 mins. Ice while hot with chocolate icing. 


When cold cut into squares. 


ICED COOKIE BARS 


M. DWYER 
8 oz. shortening (very soft); 4 cup brown sugar; 3 cup sugar; 
2 eggs; } cup chopped walnuts (optional); 2 teaspoons vanilla; 


1} cups S.R. flour; 1 cup rolled oats or coconut; 1 cup chopped 
dates or mixed fruit; 1 teaspoon mixed spice. 

Place all ingredients except flour, oats and fruit into large 
bowl. Beat on Beat-Whip speed for 1 minute. Add flour, fruits 
and oats ond beat for 1 minute on Stir-Mix. Spread into greased 
Swiss roll tin. Bake in mod. oven 40-50 minutes. Cool and cover 
with melted chocolate or chocolate icing. 


COCONUT DELIGHT 


1 cup S.R. flour; 1 cup cornflakes (slightly crushed); 4 tea- 
spoon vanilla essence; 1 tablespoon cocoa; 1 dessertspoon golden 
syrup; 5 oz. butter; 1 cup coconut; 4 cup sugar; pinch salt. 

Sift flour, salt and cocoa into basin and add cornflakes, sugar 
and coconut. Melt butter and syrup together, add vanilla and then 
mix into dry ingredients. Press into greased lamington tray and 
bake for 35 mins. in a cool mod. oven at 325 deg. F. After baking 
and when almost cold, spread with chocolate icing, sprinkle with 


coconut and cut into fingers. 
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ORANGE CAKE 
M. HICKIE 
4 oz. margarine; 4 o. sugar; 2 eggs; 8 oz. S.R. flour; rind 
and juice of 2 med. oranges; pinch salt. 
Cream margarine and sugar. Add beaten eggs and mix well. 
Add orange juice and rind. Add sifted flour and salt. Bake in 


greased loaf tin for 35-45 mins. in moderate oven. Ice with orange 
icing. 


FRUIT CAKE 

J. LEWIS 
1} Ib. sultanas; 4 lb. raisins; 4 lb. currants; 4 lb. crystallised 
cherries; 4 oz. shredded mixed peel; 1 cup sherry; 8 oz. ‘butter; 
8 oz. brown sugar; 1 teaspoon spice; } teaspoon cinnamon; } tea- 
spoon nutmeg; 1 teaspoon grated lemon rind; 1 teaspoon grated 
Orange rind; few drops almond essence; 1 teaspoon vanilla; 2 
tablespoons marmalade; 1 teaspoon parisian essence; 4 eggs; 24 

cups plain flour. 


Chop the fruit and soak overnight in. sherry. Cream the butter 
and sugar with grated fruit rinds, vanilla and almond essence. 
Add marmalade and parisian essence. Add eggs one at a time, 
beating well after each addition. Mix in flour. Fold in prepared 
fruit. rlace in 8 inch square or round tin which has been pre- 
pared with 2 layers of brown paper and 1 layer of white paper. 
Bake in a slow oven three to four hours. Allow to cool in tin. 


CARAMEL CAKE 
B. COLEMAN 
4 oz. butter or margarine; 1 cup brown sugar; 2 eggs; 1 table- 
spoon golden syrup; 14 cups S.R. Flour; 1 teaspoon vanilla; 
4 cup milk. 
Cream butter and sugar, add eggs, golden syrup and vanilla, 
beating well. Add sifted flour alternately with milk. Bake in 
moderate oven 35-40 minutes. 


Caramel Icing: 1 cup white sugar; 1 tablespoon golden syrup; 
1 tablespoon butter; 2 tablespoons milk; 3} teaspoon vanilla. 


Place all together in saucepan, boil for 24 minutes. Remove 
from heat and beat. until it cools and thickens to pouring con- 
sistency. Spread quickly on cake, as this icing will thicken very 
rapidly as it cools. 


CHOCOLATE SPONGE 
H. RAMSDEN 


4 eggs; 1 cup castor sugar; 1} tablespoons butter; 24 table- 
spoons cocoa; 4 tablespoons boiling water; 1} cups plain flour; 
3 teaspoons baking powder. 

Beat eggs together in basin, gradually add sugar; beat 15 
minutes. Combine butter, cocoa, and boiling water, fold into egg 
mixture. Sift flour and baking powder several times, sift over egg 
mixture, fold in, making sure no streaks of color remain. Fill 
into 2 greased 7 in. sandwich tins; bake in mod. oven 20-25 mins, 
or until elastic to touch and shrinking slightly from sides of tin. 
Remove from tins, cool. When cool, join, together with whipped 
cream and decorate top as follows; 

Icing: 1 cup icing sugar; 1 dessertspoon cocoa; 1 teaspoon 
butter; water to mix. 

Make small piping bag from greaseproof paper. Sift icing 
sugar into bowl, add butter, then mix with cold water to stiff 


Ge. 


P. and S. EATHER 


Main Street—Phone 3314 
Ferro Street—Phone 4122 


FOR BEST QUALITY MEAT AND SERVICE 


consistency. Take 1 tablespoon of this icing, soften to piping con- 
sistency with little extra water, fill into piping bag. Blend cocoa 
with little extra water, mix into remaining white icing. Heat over 
hot water, stirring constantly, until of spreading consistency; pour 
on to centre of cake, spread evenly wth spatula. 


Using the white icing in bag, pipe lines across surface of icing 
(it may be necessary to pipe double layer if line is inclined to 
become absorbed into icing). Take skewer or small knife, draw 
across top of wet icing in alternate directions to produce feather 
effect; leave icing to set. 


CHOCOLATE CAKE CONTINENTALE 
H. RAMSDEN 


6 oz. butter or margarine; 14 cups brown sugar; 3 eggs, vanilla 
essence; 3 oc. grated chocolate; 4 cup ‘boiling water; 2} cups plain 
flour; 4 level teaspoon baking powder; } level teaspoon bicarbonate 
of soda; pinch salt; 14 cups cultured sour milk; chocolate cream; 
4 oz. almond or hazel nuts. 


Cream the butter or margarine with the sugar until light and 
fluffy, flavour with vanilla essence. Add the well-beaten eggs gra- 
dually, beating well. Blend the grated chocolate with the boiling 
water and allow to cool. Add the cake mixture. Stir in the sifted 
dry ingredients alternately with the milk. Pour into two 8in. 
sandwich tins and bake in the centre of a mod. gas oven (350 
deg. F.) for 40 minutes. When cold join together with chocolate 
cream and spread around the outside of the cake. Roll cake in 
the shaved almonds, top with the glace icing and decorate around 
the edge of the icing with whole almonds. 

Chocolate Cream: 4 oz. butter; 3 tablespoons sherry or rum; 
12 oz. icing sugar; 2 level tablespoons cocoa. 

Cream the butter well and add the sugar gradually. Blend 
the cocoa with the sherry and gradually add to the creamed butter 
and icing sugar. 

Glace Icing: 4 oz. icing sugar; vanilla essence; 2 level table- 
spoons cocoa; sherry or rum. 

Sift the icing sugar and cocoa into an enamel basin. Blend 
to a stiff smooth paste with the sherry, stir over a very low gas 
flame until the icing is a pouring consistency. Flavor with vanilla 
essence and pour quickly on to the centre of the cake. 


MADEIRA CAKE 
M. HART 

6 oz. butter; 8 oz. flour; 3 eggs; 6 oz. castor sugar; 1 teaspoon 
baking powder; salt; juice 1 lemon; little milk if neessary. 

Cream butter and sugar to a froth, add beaten eggs alternately 
with flour sifted with salt and baking powder. Add flavouring 
and milk if necessary. Put in greased lined tin, Cook in mod, oven 
for 1-13 hours, 
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LEMON SHORTBREAD 
M. HART 


SHORTBREAD: 1 cup S.R. flour, 4 scant cup sugar, pinch 
salt, 1 tablespoon butter, 1 egg. Make shortbread shell and allow 
to cool before putting on jelly. 


LEMON JELLY: 4 cup sugar, 1 cup water, juice of 3 lemons. 
Put all ingredients on to boil and thicken with 23 tablespoons 
arrowroot and when cooked spread on pastry while hot. 

CREAM: Put on to boil 14 cups milk and thicken with 2 table- 
spoons cornflour; take off stove then add 1 level tablespoon butter 
and 3 scant tablespoons icing sugar. Beat to a cream and spread 
on top of jelly and sprinkle with coconut. 


FRUIT AND NUT LOAF 
D. CULLA 


1 cup All-Bran; 2 tablespoons golden syrup; ł cup milk; 1 oz. 
butter melted; 4 cup sugar; 1 cup S.R. flour; 1 teaspoon bicarb. 
soda; } teaspoon salt; 1 cup mixed fruit (currants, raisins, dates); 
4 cup walnuts. 


Mix All-Bran, sugar, syrup, milk and melted butter. Stir in 
the sifted flour, soda and salt, mixing evenly. Fold in fruit and 
nuts. Place mixture in greased loaf tin. Bake in mod. hot oven 
(375 deg. F.) for 40-50 minutes. 


LEMON SLICE 
M. CHAMBERLAIN 


Pastry: 4 oz. margarine, 2 cups S.R. flour, 4 oz. sugar, 1 egg. 


Rub margarine into flour, then add sugar, beaten egg. Place 
crumbly mixture into greased roll tin. Press well down and cook 
until golden brown—about 15 minutes. 


Lemon Jelly: 4 cup sugar, 1 tablespoon custard powder, juice 
2 lemons, 1 cup boiling water. 


Place all ingredients in saucepan and stir until thick. Place 
on pastry while hot. Cover with mock cream, fresh cream or 
marshmallow and cut into squares. 


GINGER RING CAKE 
JOAN GOWERS 


4 lb. butter or substitute; } cup brown sugar; 14 cups S.R. 
flour; 2 dessertspoons syrup; 1 dessertspoon cocoa; 1 teaspoon spice; 
2 teaspoons ginger; 4 cup milk; 1 teaspoon carb. soda; 1 egg. 


Cream butter and sugar, add egg and syrup. Beat well, then 
flour, heat milk add last with soda added. Cook 20-30 minutes 
in mod. oven. 


DATE LOAF 
MARIE TERRY 


Put in a basin:— 1 cup chopped dates, 2/3 of cup sugar, 
1 tablespoon butter or margarine cut small, 4 teaspoon salt, 1 tea- 
spoon carb. soda, 1 pkt. walnuts, few drops of vanilla. Add 1 cup 
of boiling water and stir till mixed well and butter dissolved. Sift 
in 13 cups of S.R. flour. Mix well. Bake in loaf tin in mod. oven 
about 30 mins. Spread with butter to serve, 
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BELGIUM BUN 
K. COATES 


1 lb. butter; } lb. sugar; 1 egg; } lb. flour; 2 level teaspoons 
baking powder; pinch salt; lemon cheese; chopped almonds; warm 
lemon juice icing. 

Cream butter and sugar, add egg. Add sifted flour, baking 
powder and salt and place half mixture into greased 8 in. sand- 
wich tin, place lemon cheese in centre of the mixture and spread 
remainder of cake mixture over lemon cheese. Bake in mod. oven 
25-50 mins. When cool ice top with lemon icing and decorate with 
chopped almonds. 


_ LEMON CHEESE: 1 oz. butter, 2 oz. sugar, 1 lemon (rind and 
juice), 1 egg. Beat egg and sugar—melt butter and stir in the egg 
mixture. Add lemon juice and grated rind. Stir over hot water 
until mixture is thick, smooth and glossy. Cool before using. 


BOILED FRUIT CAKE 
MARY DWYER 


2 lb. mixed fruit; 1 cup brown sugar; 1 cup water; } teaspoon 
bicarb. soja; 1 teaspoon mixed spice; 1 teaspoon parisian essence; 
pinch salt; 4 eggs; 12 oz. pkt. pastry mix; 2 tablespoons chopped 
walnuts; 4 cup sherry or brandy. 


Combine fruit, sugar, water, and bicarbonate of soda in sauce- 
pan, bring to boil, simmer 3 minutes; cool. Add well-beaten eggs, 
parisian essence, sherry or brandy, nuts, and sifted dry ingredients. 
Pour into lined 8 in. deep tin, bake in mod. oven 23-23 hours. 


PASSIONFRUIT SPONGE 
H. RAMSDEN 


4 eggs; 1 scant cup castor sugar; 1 cup S.R. flour; 2 teaspoons 
cornflour; 2 téaspoons butter; 4 tablespoons hot water; whipped 
cream; passionfruit icing. 


Separate eggs. Whip egg whites until stiff, then slowly add 
sugar and beat until thick. Add egg yolks one at’ a time, and mix 
well. Sift flours four times, then fold into mixture. Melt butter 
in hot water and stir in. Pour at once into two 8in. greased and 
floured sandwich tins. Bake in mod. oven 20 to 25 minutes, turn on 
to a wire rack and allow to cool. Fill with sweetened whipped 
cream and ice with passionfruit icing. 


PASSIONFRUIT ICING: Sift 1 cup icing sugar into a basin. 
Add 1 teaspoon softened butter and enough passionfruit pulp to 
make a smooth creamy consistency. 


CRISP GINGER BISCUITS 
JOAN GOWERS 

6 oz. butter; 1 cup brown sugar; } cup golden syrup; 1 egg; 
pinch salt; 1 teaspoon bi-carb.; } teaspoon cinnamon; 2 small 
dessertspoons ginger; 2 cups S.R. flour. 

Cream butter, sugar. Add golden syrup and egg. Sift flour, 
ginger, salt and bi-carb. soda. Add to creamed mixture. Form 
into balls and press with fork. Sprinkle with crushed nuts. Bake 
12-15 mins. mod. hot oven. 
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AMERICAN-STYLE LIGHT FRUIT CAKE 
JOAN GOWERS 

Fruit Mixture: } Ib. crystallised pineapple; } lb. candied cher- 
ries; } Ib. blanched almonds cut into thin strips; 4 Ib. finely 
chopped candied peel; 3 dessertspoons orange juice. 

Remove sugar from pineapple and cherries, mix with almonds, 
candied peel, and orange juice. Allow to stand overnight before 
incorporating in cake mixture. 

Cake Mixture: 4 oz. butter; } cup sugar; 3 eggs; 4 oz. coconut; 
1 tablespoon brandy; 1}, cups S.R. flour; 4 cup orange juice; 4 cup 
chopped raisins. 

Soak coconut in brandy half an hour. Cream butter and sugar, 
add beaten egg-yolks, then soaked coconut. Fold in sifted flour 
alternately with orange juice. Add soaked fruits and nuts, raisins 
lightly dusted with flour, and then fold in stiffly beaten egg- 
whites. Turn into paper-lined, 6” square or round tin and bake in 
very mod. oven 24 to 3? hours. Leave in tin half an hour. When 
bola may be topped with icing and decorated with candied fruits 
and nuts. 


WHITE CHRISTMAS MARY DWYER 


2 cups rice bubbles; 1 cup mixed fruit; 1 cup coconut; 1 cup 
icing sugar; 1 cup powdered milk (dry mix); vanilla essence to 
taste; 8 ozs. Copha shortening. 

Place rice bubbles, mixed fruit, coconut, icing sugar, powdered 
milk and vanilla into a basin. Melt the Copha over gentle heat—it 
should only be lukewarm, not hot — pour onto ingredients in the 
basin and mix well. Press into a slab tin to set. Store in refrigerator. 


ALMOND CURRANT SLICE 2 
JOAN GOWERS 


. Pastry: Two cups flour; } teaspoon cinnamon; 3 teaspoon salt, 
6 oz. butter or su'ostitute; 14 cups brown sugar; 1 egg; 1 egg white; 
milk; vanilla essence. 

Sift flour, cinnamon, and salt into a basin. Rub in butter or 
substitute, then stir in brown sugar. Mix into a stiff dough with 
beaten egg. Divide mixture into two equal parts. Roll out each 
half of pastry into a 10in. square. Place one half on greased 
baking tray. Spread filling evenly over surface, and after brushifg 
pastry edges with milk cover with the remaining pastry square. 
Brush with the slightly beaten egg-white and sprinkle with vanilla 
if desired. Bake in a mod. oven until crisp and browned. Cool, 
cut into slices. 

Filling: One cup almond meal; 1 cup grated processed or 
cottage cheese; +} cup castor sugar; } cup currants; 1 egg-yolk; 
14 tablespoons melted butter. 

Place all ingredients in a bowl and mix with a spoon until 
very evenly blended. 


ROCK CAKES K. RAMSDEN 


4 Ib. S.R. flour, 1 pinch salt, 3 oz. butter, 3 oz. sugar, 4 oz. 
sultanas or currants, 1 egg, 2 ‘tablespoons milk. 


Sift flour and salt together. Rub in the butter with your 
fingertips until the mixture looks like breadcrumbs. Add sugar 
and fruit and mix with a knife. Lightly beat egg and milk to- 
gether and add to mixture. Stir with knife until you have a stiff 
dough. Place the mixture on greased tray in rough lumps. Place 
them about 13 in. apart to allow for spreading, when they are 
cooking. Bake in mod. oven for 10-15 minutes. 
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CHEESE DREAMS JOAN GOWERS 


4 cup cream cheese; 4 cup butter; 1 cup S.R. flour; 2 teaspoons 
lemon juice; pinch salt; } cup mashed dates; 4 cup mashed bananas. 


Cream cheese and butter together, work in sifted flour. Roll 
out to fit small square tin. Cover with mixture of mashed dates, 
bananas and lemon juice, cover with remaining pastry. Cook in 
mod. hot oven 15-20 mins. Cut into squares when cool. Can be 
iced with lemon icing. 


Sweets 


PRUNE VELVET CREAM 
M. HART 
4 lb. Prunes, } cup lemon juice, 2 level tablespoons sugar, 
peeled rind 1 lemon, 2 eggs, 1 tablespoon sugar, 3 level tablespoons 
cornflour, 1 pint milk, 1 level dessertspoon butter. 


Cook prunes with 1 tablespoon sugar, lemon juice and a little 
water. Put aside 5 prunes for garnish and mash the remainder. 


Place milk to boil with lemon rind. Blend cornflour with 2 
tablespoons sugar and a little extra milk. When milk is nearly 
boiling add blended cornflour and cook till it boils and thickens. 
Remove from heat, add butter and beatend egg yolks. Place in 
greased ovenproof dish and cook in mod. oven 20 mins. Spread 
top with prune mixture. Beat egg whites stiffly, add 4 ozs. sugar 
gradually and place on top of sweet. Return to oven till meringue 
is pale brown. Garnish with prunes. 


ORANGE OR PINEAPPLE PUDDING 
MARYANN VOGT. 
4 cup of sugar, 1 tablespoon flour, 1 egg, 1 cup water. 


Beat egg and cook with other ingredients till thick. Cool 
and pour over 3 or 4 sliced orange, pineapple or any other fruit. 


CHRISTMAS PUDDING 

F. McCONNELL. 

6 oz. raisins, 6 oz. currants, 3 oz. sultanas, 4 lb. finest moist 

brown sugar, 4 lb. breadcrumbs, 4 eggs, } lb. margarine, 2 oz. mixed 

peel, 4 oz. ground nutmeg, } oz. ground cinnamon, 5 tabs. Brandy. 

Make as cake, place in greased basin and place in boiling 

water. Boil for 8 hours, replace water as needed. Re-heat on day 
of use for approx. 1 hour. 


CREAM CHEESE TART 
B. PIRIE. 

12 Nice Biscuits (crushed), 2 pkts. Philadelphia Cream Cheese, 
4 cup castor sugar. 1 egg, 2 oz. butter, 1 teaspoon vanilla, } pint 
cream. 

Crush biscuits finely (with rolling pin), mix with melted 
butter. Line plate with biscuits and butter. Mix other ingredients 
till smooth, pour onto biscuits. Bake 15-20 mins. till set at 375 
deg. 

Decorate with cream and nutmeg. 

<tc 


LEMON CREAM CHEESE TART 
D. CULLA. 


Line pie dish with short crust pastry and when cooked 
and cool, fill with the following mixture: 


1 tin sweetened condensed milk, two 4 oz. pkts. Philadelphia 
cream cheese, juice of 2 large lemons. 


Empty condensed milk into bowl and add lemon juice and 
softened cream cheese. Beat well together until smooth. Pour into 
pie shell and place in fridge to set. 


PINEAPPLE TART 
D. CULLA 


Line pie dish with short crust pastry and cook. When cold 
place small cubes of pineapple in the bottom and fill with the 
following cooled mixture. 


1 cup water, 1 cup sugar, 1 tablespoon butter or margarine, 2 
egg yolks, juice of 1 large lemon, 2 passionfruit pulp, 14 table- 
spoon cornflour. 


METHOD: Bring all to the boil together and thicken with 
cornflour blended with a little water. Make meringue with egg 
whites and 4 tablespoons sugar. Pile on top of cold mixture in pie 
shell and brown slowly. 


CREAM FRUIT SALAD 
A. PACK 


1 can Condensed Milk, juice 2 lemons, 2 bananas (mashed), 
2 passionfruit. Mix together. 


Can be used as a filling in a recess sponge or as a tart 
filling. 


CHEESECAKE 
H. RAMSDEN 


6 oz. plain sweet biscuits,1 tablespoon brown sugar, 4 oz. ‘out- 
ter, } pint yoghurt (1 carton), 2 level tablespoons flour, 1 cup 
Sunshine Full Cream Powdered Milk, 2 eggs, 1 tablespoon sugar, 
1 tablespoon lemon juice, 1 teaspoon vanilla (if yoghurt unavail- 
able use 4 pint sour cream). 


Crush biscuits and mix with brown ‘sugar. Melt butter and 
stir into mixture. Press with bowl of spoon into an 8” pie plate. 
Mix together yoghurt, flour and Sunshine, until smooth. Beat eggs 
and sugar together. Stir into yoghurt mixture, add lemon juice 
and vanilla. Place in pie shell and bake in moderate oven for 
30 minutes. Cool thoroughly, serve piled high with whipped cream 
—sprinkle with nutmeg. 


ONE EGG MERINGUE 
R. RAYNER 
1 cup sugar, 2 tablespoons boiling water, 1 teaspoon vinegar, 
1 egg white. 


Beat all together until stiff. Fold in a teaspoon baking powder. 
Grease tray and line with greaseproof paper. Put on tray in either 
meringues or a pavlova. Cook in a very slow oven. If using electric 
stove put in at 300 deg. and turn off oven and leave in overnight. 
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SPANISH CREAM 
H. MACKENZIE 


3 cups milk, 2 eggs, 1 oz. gelatine, } cup sugar, vanilla. 


Soak the gelatine in milk for 30 minutes. Then put on a 
gentle heat, stir over fire till dissolved, then bring to boil, mix in 
the yolks of eggs which have been beaten with sugar and stir well. 


Heat up again add flavouring. Remove from heat add stiffly- 
beaten egg whites, stir well. When cooled turn out. NOTE: Must 
be boiled or will not separate. 


PASSIONFRUIT DELIGHT 
J. HUTCHINSON 


1 packet favourite flavour jelly, 1 cup boiling water, 1 or 2 
eggs, } cup sugar, 1 cup Carnation Milk and 3 passionfruit. 


Make jelly with boiling water, pour into serving dish. Beat 
eggs, sugar, add milk and pour this into hot jelly stirring well 
till mixed. Add passionfruit pulp. Serve when set with cream or 
ice cream. 


LEMON SPONGE PUDDING 
D. HART 


1 tablespoon butter, } cup sugar, 2 egg yolks, 2 tablespoons 
plain flour, juice or rind of 1 lemon, 1 cup of milk, 2 egg whites 
stiffly beaten. 


Cream butter, sugar, add egg yolks. Add flour, juice or rind of 
lemon, then milk. Lastly stir in egg whites. Pour into buttered 
pie dish. Stand in a dish of water and bake slowly for 1 hour. 
Serve hot or cold with ice cream. 


COFFEE CREME (FRENCH) 
JAN LEWIS 


8 oz. strong black coffee, 40 white marshmallows (about 4 Ib), 
} pint cream, cooking chocolate. 


Heat coffee, add marshmallows and stir over low heat until 
all marshmallows are dissolved. Pour into large bowl and chill 
until half set. Whip cream and fold into coffee mixture. Set in 
very small glass dishes or claret glasses. Just before serving top 
each glass with smail amount grated chocolate. Serves 4 to 6. 


PASSIONFRUIT FLUMMERY 
JAN LEWIS 


_ 2 level dessertspoons gelatine, 8 passionfruit, 14 cups water, 
juice of 2 oranges and 1 lemon, 1} cups sugar, 1 tablespoon flour. 


Put water, fruit juice, sugar and gelatine into a saucepan. 
Heat gently until gelatine is dissolved. Add the flour, blended 
with a little cold water. Bring to boil and cook for 2 minutes. 
Pour into a large, wide, open basin and allow to stand until it 
begins to set. Beat for 10 minutes, Add the pulp of the passion- 
fruit. Pour into a wet mould to set. 


BRANDIED PEACHES JAN LEWIS 


20 o. tin peach halves, 3 tablespoons brandy, 4 oz. brown 
sugar, 1 oz. butter. 

Put all ingredients into saucepan cover and allow to stand 
4 hours. Just before sitting down to main course place on low 


heat. Does not need stirring. Serve topped with small scoops 
vanilla ice cream. Serves 4 to 6. 
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BANANA PUDDING 
JOAN GOWERS 


1 cup S.R. flour; 4 tab. sugar; 2 tab. ‘butter; 1 egg; pinch salt; 
3 tab. milk; 3 bananas; cinnamon; 1 tab. grated orange rind. 


Sift flour and salt, add sugar. Fold in beaten egg with milk 
and melted butter. Spoon into greased slab tin — top with sliced 
bananas, brush over with a little melted butter. Sprinkle grated 
orange rind, sugar and cinnamon. Bake mod. oven 25-30 mins. 
Serve with whipped cream or ice cream. 


CHOCOLATE FUDGE PUDDING 
JOAN GOWERS 
4 cup boiling water; 3 oz. butter or margarine; 2 tablespoons 
cocoa; 1 cup sugar; 1 egg beaten; 1 cup S.R. flour; } cup milk; 
1 teaspoon vanilla; 1 tablespoon chopped walnuts. 


Pour boiling water over butter and cocoa. Stir until blended 
add sugar and beaten egg. Sift flour, add alternately with milk 
and vanilla and nuts. Pour into casserole dish, cover with lid and 


bake in mod. oven 55-60 mins. Serve with caramel sauce and 
ice cream. 


ORANGE CREAM TART 
JOAN GOWERS 
One 9-inch baked pastry case; 1 cup milk; 1 dessertspoon 


custard powder; 1 dessertspoon cornflour; } cup water; 2 oz. 
butter; 3 oz. castor sugar. 


Heat milk in saucepan, add cornflour and custard powder 
which have been blended smoothly with water. Stir over heat 
until mixture boils and thickens. Allow to cool. Cream butter with 
castor sugar until smooth, beat in cooled custard, and quickly 
spread over base of baked pastry-case. Chill. 


Orange Filling: 1 cup water; 1 cup orange juice; 1 cup sugar; 
1 tablespoon cornflour; 1 tablespoon custard powder; extra } cup 
water; 1 oz. butter; } pint whipped sweetened cream; orange slice 
and leaves to garnish. 


Combine water, orange juice and sugar, and stir over heat 
until sugar dissolves. Blend cornflour and custard powder with 
extra water, stir into mixture and bring to the boil, stirring con- 
stantly. Add butter allow to melt. Cool slightly then spoon over 
custard cream in pie-case. Return to refrigerator and chill well. 
Just before serving spoon whipped cream on top of pie and decor- 
ate with orange slice and leaves. 


CANARY PUDDING 
JAN LEWIS 
4 oz. butter, 4 oz. Sugar, 2 eggs, 6 oz. S.R. flour, grated lemon 
rind, 4 cup milk. 


Beat butter and sugar to a cream. Add the eggs and beat well. 
Add the sifted flour and grated lemon rind. Beat well. Steam in 
a buttered mould for 24 hours. 


APPLE SNOW 
JAN LEWIS 
4 medium apples, 2 egg whites, 4 tablespoons sugar. 


Stew apples with 2 tablespoons sugar and small amount of 
water. Cinnamon or cloves can be added. When cooled add stiffly- 
beaten egg white to which the other two tablespoons of sugar 
has been added. Chill. The egg yolks can be made into a custard. 
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APRICOT JELLY 
JAN LEWIS 


16 oz. tin apricot puree, 1 pkt. lemon jelly, 2 oz. brandy or 
3 oz. Sherry. 

Heat puree and dissolve it in the jelly. Add the brandy or 
sherry. Chill in refrigerator. Serve with cream or ice cream. 
Serves 5 to 7. 


Main Dishes 


POTATO SALMON PIE 
M. HART 


14 Ibs. potatoes, 1 large tin salmon or tuna, 3 hard boiled 
eggs, 1 cup grated cheese, 2 cups med. white sauce, salt and pepper 
and a little extra grated cheese, grated rind 1 large lemon. 

Cook potatoes in salted water till tender, cut into slices. Fill 
a well greased oven dish with layers of potatoes, cheese, egg, 
lemon rind and salmon, alternating with white sauce. Have the 
top layer potatoes. Sprinkle the top with grated cheese. Place in 
mod. oven for 10 to 15 mins. till top is crisp and brown. 


SHERRIED CHICKEN IN CASSEROLE 
M. HART 


1 roasting chicken, salt and cayenne pepper to taste, flour 
for coating, 4 cup oil, 1 cup diced celery, 2 level tablespoons 
minced onion, 1 level tablespoon plain flour, + cup sherry, } cup 
thin cream or top milk. 

Cut up chicken, season, flour lightly and fry in oil to golden 
brown. Arrange pieces in pyrex casserole. Add celery, onion, and 
flour to the oil, stir over a low heat 2 minutes, season lightly and 
add to chicken. Add wine and cream, cover and bake in moderate 
over 30-45 minutes or until quite tender. 


SWEET AND SOUR LAMB CHOPS 
. M. HART 

6 neck chops, 3 level tablespoons plain flour, salt and cayenne 
pepper to taste, 1 sliced onion, 1 carrot, 1 level tablespoon chopped 
mint, 1 level tablespoon sugar, 2 tablespoons vinegar, 1 cup water 
or stock. 

Prepare chops, toss in seasoned flour, place in greased casser- 
ole with remaining flour. Brown onion, peel and slice carrot and 
add to chops. Add chopped mint, sugar, vinegar and water. Cover, 
cook in moderate oven 14-13 hours. 


PIQUANT CHOPS 
M. HART 


6 neck chops, 1 small chopped onion, } clove garlic (chopped), 
1 level dessertspoon chopped green pepper, 1 level dessertspoon 
brown sugar, 1 level teaspoon curry powder, 2 tablespoons Wor- 
cestershire sauce, 2 tablespoons white vinegar, 1 level teaspoon 
mustard, mixed, 1 8 oz. tin tomato soup, 4 cup stock or water. 

Trim chops and place in casserole. Cover with onion, garlic, 
pepper, sugar, curry, sauce, vinegar, mustard, tomato soup and 
stock. Stand 2-3 hours. Cook in moderate oven until tender, approx. 
14 hours. Thicken gravy if necessary. 
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THE NEW TAVERN 
WINE and SPIRIT MERCHANTS 
A good wine compliments any meal. 
FREE HOME DELIVERY—PHONE 2756 


KIDNEY CASSEROLE 


M. HART 

4 ox kidney, 1 onion, 1 rasher bacon, 1 level tablespoon beef 
dripping, 2 cups cooked rice, 1 egg, pineapple slice, salt and pepper 
to taste, bacon rolls and tomato slices to garnish. 

Soak kidney in cold water for 30 minutes. Remove skin and 
dice finely. Chop onion and bacon and fry lightly in dripping, add 
kidney and brown, then add cooked rice, season with salt and 
pepper. Stir in beaten egg. Place pineapple slices in greased 
casserole. Cover with kidney mixture and bake in moderate oven 
30 minutes. Garnish with bacon rolls and slices of tomato. 


SWEET AND SOUR PORK 
J. GRAY 

1 lb. pork fillet, 1 tablespoon sugar, 134 tablespoons soya sauce, 
1 tablespoon sherry, cornflour, 1 large onion, 1 carrot, 4 cup pine- 
apple juice, 4 teaspoon M.S.G., 1 egg yolk, oil for frying (deep) 
1 green pepper, 1 red pepper. 

Cut pork into cubes and put in a mixture of sugar, soya sauce, 
salt, M.S.G. and sherry. Let stand 20 minutes. Add egg yolk and 
mix well. Roll each piece of pork in cornflour and deep fry in hot 
on pn almost cooked. Drain and re-fry and then place on a 
platter. 


Cut vegs. into cubes, cook onion in little oil till soft, then 
add carrot which has been par boiled and peppers. Pour over 
sweet and sour sauce. Mix in pineapple pieces and serve. 

SAUCE: Combine 4 cup vinegar, 3 tablespoons sugar, 4 tea- 
spoon salt, 2 tablespoons tomato sauce, 1 inch green ginger, 1 cup 
pineapple juice and bring to boil. Blend 2 tablespoons cornflour 
with a little warm water, add to mixture and cook 1 minute. Re- 
move green ginger before serving. 


CHINESE DISH 
D. CULLA 


1 lb. Rump Steak, 8 oz. cabbage, 2 small onions, 2 tablespoons 
oil, salt to taste, 2 large cloves garlic (crushed), 4 teaspoon sugar, 
1 small green capsicum, 2 med. sized carrots, 2 teaspoons soya 
sauce, good pinch monosodium glutamate, 1 dessertspoon sherry, 
# cup beef stock. 

Shred the steak and cabbage finely, slice onion thickly. Mix 
together soya sauce, monosodium glutamate, sugar and sherry. 
Stir in a dessertspoon water. Cut capsicum into }” wide strips and 
the carrots into match thin strips. Put into cold water, slowly 
bring to the boil, simmer for 2 minutes, drain. Heat oil with 
garlic and salt, fry for 4 minute. Add beef, stir over fairly high 
heat until meat has changed colour. Stir in onions, fry for another 
minute. Add capsicum, carrots and soya sauce mixture. Cook for 
2 minutes and then add cabbage. Fry, stirring constantly for 3 
minutes. Add stock. Put lid on and cook for 2 minutes longer. 
Serve with boiled rice. Enough for 4-5. 
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CHICKEN TETRAZZINE (Serves 4) 
By courtesy THE NEW TAVERN 


2 2lb. chickens (cut into halves or portions), 2 tablespoons 
chopped parsley, 1 sliced onion, 2 whole carrots, 14 tablespoons 
dry sherry, 6 oz. boiled drained noodles, one-third cup dried 
breadcrumbs, 3 tablespoons grated cheese, salt, pepper, 3 table- 
spoons butter, 3 tablespoons flour, ł cup cream, 3lb sliced mush- 
rooms. 

Place chicken in saucepan with parsley, onion, carrots, salt, 
pepper. Add 24 cups water. Bring to boil, cover, reduce heat, 
simmer for approx. 30 minutes. Remove chicken and bone it. 
Strain broth and reserve. Saute mushrooms in butter. Add flour 
and stir, add salt and pepper. Add chicken broth (approx. 13 cups) 
and cream, slowly cook, stirring constantly, until thickened. Add 
chicken and sherry to sauce. Place noodles in greased shallow 
baking dish. Top with chicken mixture, sprinkle with bread- 
crumbs and cheese. Re-heat, brown topping in hot oven (450 
deg.) for approx 15 minutes. 


FRENCH LAMB CASSEROLE 


1 small shoulder lamb boned, 1 dessertspoon each olive oil 
and butter, 2 med. onions, } cup dry white wine, 1 clove garlic 
crushed, 1 dessertspoon flour, } cup stock, 1 bay leaf, sprig parsley 
and thyme, pepper, 8 oz. tomato peeled, 4 oz. mushroom, 1 pkt. 
8 oz. frozen green peas, croutons of fried bread. 

Make stock with bones from lamb. Cut meat into cubes after 
trimming off excess fat. Slice onions tomatoes and mushrooms. 

Heat together oil and butter, add lamb and onions, fry until 
lamb changes colour. Stir in wine, simmer 2 minutes then add 
flour. Stir well, add garlic and slowly stir in stock. Add bay 
leaf, parsley and thyme tied together (or use a good pinch ready- 
mixed dried herbs) salt, pepper and tomatoes. 

Turn into an ovenproof dish, cover and cook in a mod. slow 
oven until tender, adding a little more wine or stock if necessary. 
About 10 minutes before done mix in the green peas. 

Soften mushroom slices in a little butter, turn lamb on to 
serving platter, top with mushroom and garnish with the fried 
bread croutons. 


TO BE SERVED WITH FRENCH LAMB CASSEROLE 

SAUTE POTATOES: Boil 14 lb. potatoes in the usual way 
until just tender, cut into }” slices. Slowly fry in oil or butter 
until lightly tinted on both sides. Drain and sprinkle with chopped 
parsley. 

GLAZED CARROTS: Cut 1 lb. carrots into rings. Cook until 
just tender. Drain thoroughly. Melt 1 dessertspoon butter, add 
ee and 1 teaspoon sugar, stir over low heat until carrots are 
glazed. 


CREAMED FISH AU-GRATIN D. HART 


16 oz. fresh or tin fish (salmon), 2 tablespoons butter, salt, 
pepper, 3 tablespoons flour, 2 cups milk, grated rind and juice of 
4 lemon, 2 oz. grated cheese, 2 oz. grated breadcrumbs. 

Drain and break fish into flakes. Melt butter in saucepan, 
stir in flour, salt and pepper and cook 1 minute. Slowly add milk 
and cook further two minutes. Add fish and lemon. Turn into 
greased casserole, sprinkle with cheese and breadcrumbs. Re-heat 
until brown but do not boil. 
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SUTTON’S BUTCHERY 
SPECIAL SERVICE and QUALITY 


MAIN STREET and LITTLETON 
PHONE 2349 


CRUSTED VEAL BAKE D. HART 


2 cups cooked veal, 2 cups white sauce, } cup. chopped parsley, 
1 dessertspoon lemon juice, 4 cup chicken soup, salt and pepper, 
ł Ib. bacon, 3 loaf sliced bread, no crusts. 


Line a greased flat dish with the bread. Brush with melted 
butter. Bake in mod. oven until golden brown. Chop bacon finely 
cook over a gentle heat until crisp. Combine with sauce, chopped 
veal, parsley, lemon juice and chicken soup and bacon. Season 
to taste. Pour into bread lined dish and serve hot. 


CHICKEN PIE (Serves 6) 


1 boiling fowl (jointed), 1 large onion (sliced), 4 cup 
partly-cooked celery (diced), } cup partly-cooked peas, 1 teaspoon 
salt, } teaspoon pepper (bare measure), cornflour to thicken, fat 
for frying, good short crust. 

Roll the chicken pieces in seasoned flour and fry golden 
brown in hot fat. Lightly fry the onion and add it to the chicken 
in a large saucepan. Just cover with water and simmer till tender 
(about 2 hours). Cool chicken in the broth and separate the meat 
from the bones. Reheat enough of the broth to make a nice 
quantity of gravy and thicken it with cornflour blended to a cream 
in a little cold water (If there is any broth over save it for soup). 
Combine the chicken meat, gravy, vegetables and seasonings in a 
casserole. Roll the shortcrust out 4 in. thick, sprinkle with minced 
ham or parsley, roll up like a jam roll and cut in 1 in. slices. 
Arrange on top of the hot chicken mixture and bake in a mod. 
oven until the pastry is cooked and nicely tinted. 


SALMON POTATO PIE J. PACK 


Large tin cooking salmon, 4 good sized potatoes, cheese, toma- 
toes, breadcrumbs, 1 egg. 

Cook potatoes and mash with butter and milk. Line the bottom 
of a pyrex dish with half of the potato, add half the drained 
salmon, layer of tomato, grated cheese and the rest of the sal- 
mon, another layer of tomato arid cheese. Spread evenly on top 
the rest of the potato, grated cheese, beaten egg with a pinch of 
salt. Lastly sprinkle with breadcrumbs and cook in oven (400- 
450 deg.) for 45 minutes. 


FISH CASSEROLE 
JAN LEWIS 

4 fish fillets, } Ib. onions, 1 Ib. tomatoes, 2 teaspoons chopped 
parsley, 4 pint water, salt and pepper, 2 tablespoons grated cheese, 
2 tablespoons breadcrumbs, 1 oz. ‘butter, parsley and lemon to 
garnish. 

Skin and season the fish and place in a casserole. Pour water 
into the casserole then add thinly-sliced onions and tomatoes that 
have been sliced thickly. Sprinkle parsley on top. Cover casserole 
with a lid and cook for 1 hour in a very moderate oven. Put 
cheese, bread crumbs and butter on top and brown for a few 
minutes, Garnish with parsley and lemon, 
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EGG AND ASPARAGUS CASSEROLE (Serves 6) 
J. PARKER 


8 hard-boiled eggs, 14 cups well-seasoned white sauce, 4 cup 
dry crumbs, 14 cups diced asparagus, 4 cup grated tasty cheese. 


Cut eggs into wedges lengthwise and combine with the aspara- 
gus and sauce in a casserole. Sprinkle with crumbs and bake about 
20 minutes in a moderate oven. It is a good idea to taste the 
mixture before it is baked as insufficient salt and pepper can 
spoil this delicately flavoured dish. A dash of lemon juice may 
be added. Serve with crisp bacon rolls. 


CURRIED PRAWNS 


1 Ib. shelled prawns, 2 onions, 33 level tablespoons flour, 3 
level dessertspoons curry powder, 3 level dessertspoons sugar, 2 oz. 
margarine, 2 cups stock, 4 cup milk, 2 tablespoons cream, squeeze 
of lemon juice. 


Fry the chopped onions in the melted margarine over a low 
gas flame until the onion is soft (not browned); fry the curry 
powder. Remove from the gas and add the sugar and flour (the 
mixture should appear dry). Stir in the stock and the milk; cook 
over a low gas flame until the mixture boils and thickens. Add 
the cream, lemon juice and prawns. Re-heat. Season to taste. 
Serve with fried rice, 


SPAGHETTI BOLOGNAISE 


6 oz. spaghetti, 1 small can tomato soup, 14 lb. finely minced 
steak, 2 tablespoons oil, 3 level dessertspoons sugar, 4 level tea- 
spoon pepper, 1 level teaspoon salt, 3 level tablespoons tomato 
paste, 1-8 level teaspoon spice, 1 large onion, 1 clove garlic, 2 
rashers bacon, 1 lb. tomatoes, 4 cup celery, grated cheese. 


Wash the spaghetti — place into a saucepan of fast-boiling 
salted water and boil over a gas flame for 20 minutes or until 
tender. Drain in a colander — wash by pacing under the tap and 
allowing the cold water to run freely through the spaghetti. Place 
into a hot serving dish, cover with the canned tomato soup. Heat 
in a slow gas oven. Heat the oil in a large pan and fry the 
chopped bacon, onion, garlic and celery; stir in the minced steak 
and cook until the meat changes color. Add the sliced tomatoes 
and the seasonings. Stir over a low gas flame until the meat and 
the tomatoes are cooked. Pour over the prepared spaghetti; sprinkle 
thickly with sharp, grated cheese. Re-heat in gas oven. 


SPAGHETTI CHEESE 


2 rashers bacon, 1 small onion, 2 skinned red tomatoes, 1 clove 
garlic, 1} cups cooked spaghetti, 4} cup grated cheese, 2 level des- 
sertspoons sugar, 1 egg, 2 level dessertspoons cornflour, 1 table- 
spoon water. 


Place the chopped bacon into a saucepan and fry over a low 
gas flame; add the chopped onion, garlic and tomatoes and cook 
until the tomatoes are tender. Fold in spaghetti, cheese, sugar and 
beaten egg. Stir in the cornflour blended with the water; simmer 
until the. mixture boils. 
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It’s a pleasure to be served at 


JIM FEROS’ BUSY CORNER 
(Lithgow’s Leading Milk Bar) 


With the grand selection of Sweets, Soft Drinks, and the 
most comprehensive range of Cigarettes, Tobacco and Cigars. 
Fruit Drinks our Specialty! 


— Next to Railway Station — 


STEAK AND PINEAPPLE CASSEROLE (Serves 4) 
By courtesy of THE NEW TAVERN 

2 Ibs topside steak, 2 onions, 1 small tin pineapple chunks, 
14 cups red wine, 1 cup stock or water, salt, pepper, 2 tablespoons 
chopped parsley, 14 oz. butter, 1 tablespoon flour. 

Chop onions finely, fry golden brown in butter. Move onions 
to one side of pan. Add salt and pepper. Cut meat into bite_sized 
pieces, dip in flour and fry golden brown on all sides. Add wine 
and stock or water and drained pineapple chunks. Place lid on 
saucepan and simmer gently until meat is tender (approx. 1} hrs). 
Serve on boiled rice topped with chopped parsley. 


CHINESE CHICKEN AND PORK JAN LEWIS 


1 Ib. Pork, 4 cup chopped onion, 1 chicken cube, 1 pkt. chicken 
noodle soup, 1 teaspoon sugar, 1 tablespoon cornflour, 1 cup beans 
chopped, 4 red pepper, 4 carrot, 1 tin pineapple pieces, salt and 
pepper 

Blanche chopped carrot, red pepper and beans. Saute pork in 
oil, add onion, vegetables, juice of tin pineapple, add one chicken 
cube and one packet chicken noodle soup. 

_ Bring to boil — add cornflour and vegetables and pineapple 
pieces. 


BAKED STUFFED STEAK 
E. WALKER 


2 lbs. thick topside or round steak cut in one thick piece, 2 
cups breadcrumbs, 1 cup chopped celery, 1 onion, 3 level teaspoons 
mixed herbs, 1 level teaspoon grated lemon rind, 1 tablespoon 
melted dripping, 1 level teaspoon salt, 4 level teaspoon pepper, 
1 tablespoon milk. 

With a sharp knife cut a pocket in the steak and fill with 
stuffing made from remaining ingredients. Skewer or sew opening. 
Place in a baking pan with a cup of dripping. Cover with greased 
paper. Cook in a slow oven (325 deg. F.) for 2 hours. Bake vege- 
tables with meat. 


TUNA HOTPOT 
JAN LEWIS 
4 Ib. cooked macaroni, 1 lb. flaked tuna, 8 oz. cooked peas, 
1 Ib. chopped, peeled tomatoes, 1 lemon, 1 sliced, cooked onion, 
chopped parsley, 1 pint white sauce, breadcrumbs. 
Combine macaroni, tuna, peas, tomato, lemon juice, onion, 
parsley and sauce in casserole dish. Cover top with breadcrumbs. 
Bake for 4 hour. Serves eight. 
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Miscellaneous 


ASPARAGUS CRISPS 
A. PACK 


1 loaf sliced bread (about 13 slices), 3 or 4 hard-boiled eggs, 
mayonnaise, 1 small can asparagus tips, grated tasty cheese, 
paprika. 

Cut eggs into slices. Toast bread and cut out 14 in. circles 
(there should be 2 circles from each slice). Place slice of egg on 
each, add pieces of drained asparagus, top with teaspoon of mayon- 
naise. Sprinkle with grated cheese. Place under griller and brown 
cheese lightly. Sprinkle lightly with paprika. Makes 26. 


MOCK CHICKEN FILLING 
R. RAYNER 


2 Tomatoes chopped finely, 1 onion chopped finely, 1 beaten 
egg, 2 tablespoons grated cheese, fresh breadcrumbs, approx. 3 
tablespoons, pinch of herbs. 


Fry onions in melted butter (1 dessertspoon) until golden 
brown. Add tomatoes, stir and then add beaten egg, grated cheese 
and enough breadcrumbs to thicken. Stir well and add the herbs. 


BACON ROLLS (Serves 4) 
By courtesy of THE NEW TAVERN 


14 cups breadcrumbs, 14 tablespoons grated onion, 14 table- 
spoons chopped chives, 1} tablespoons chopped parsley, little salt, 
pepper and nutmeg, 1 tablespoon dry sherry, stock or water, 8 
slices bacon. 

Combine all ingredients with sufficient stock or water to make 
a thick paste. Place 1 tablespoon of mixture on each bacon slice. 
Roll up and secure with toothpick. Grill under a medium flame 
until bacon is crisp, turning the rolls frequently to brown evenly. 


TOASTED CHEESE SQUARES 
E. WALKER 


Four slices white bread cut 1” thick, 2 eggs, } cup milk, 13 
cups grated tasty cheese. 


Cut bread slices into 1” cubes, dip into eggs which have been 
beaten with milk. Lift cubes immediately, toss in grated cheese 
until all sides are well coated. Place on greased oven tray, bake in 
mod. oven 15-20 mins., serve warm. 


HAWAIIAN EGGS 
H. RAMSDEN 

6 hard boiled eggs, cooked rice. 

For Sauce: 2 chopped onions, small tin pineapple pieces, 1 
tablespoon vinegar, pinch cinnamon, 2 chopped tomatoes, 1 table- 
spoon cornflour, 4} teaspoon ground ginger, salt and pepper. 

Fry onion in margarine till brown. Blend cornflour with a 
little of the pineapple juice and add, with other sauce ingredients 
to onions. Simmer 10 minutes. Place halved eggs on bed of rice, 
pour sauce over. Serves 6-8. 
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COOKS! 


Obtain all your cake requirements, including raisins, sul- 
tanas, currants, glace cherries, dates, and all those little 


extras for cooking, at 


LITHGOW HEALTH FOODS 


93 Main Street, Lithgow 


EGG DIP 


Combine 2 chopped hard boiled eggs, 4 oz. cream cheese, 1 
tablespoon grated onion, 2 tablespoons mayonnaise, salt, pepper, 
and } teaspoon paprika. 


Serve with crisps or biscuits. 


KEDGEREE 


1 Ib. smoked fish, 2 a~. butter, 3 cups boiled rice, 6 hard 
‘boiled eggs, juice of 1 lemon, parsley, nutmeg, chopped tomato. 


Cook, skin and bone fish. Chop hard boiled eggs and add, with 
flaked fish and other ingredients, to the rice. Heat thoroughly 
before serving. Serves 6-8. 


EGG CRISPS 


Use ready-sliced bread minus crusts. Dip slices in melted 
butter, press into deep patty tins, bake in moderate oven until 
crisp. Mix grated cheese, mustard, salt and pepper with a medium- 
thick white sauce, then add chopped hard boiled eggs. Fill crisps 
with mixture. 


RICH EGG CURRY 


Chop and saute: 1 carrot, 1 apple, 1 tomato and 2 onions. 
Hard boil and halve four eggs. Blend all ingredients into 2 cups 
curry sauce, simmer till hot. Serve with rice, serves 4-5. 


DEVILLED EGGS 


Halve 6 hard boiled eggs. Remove yolks, mash and mix with 
1 tablespoon mayonnaise, 1 chopped gherkin, salt and pepper. 
Pile back into whites. Garnish with small pieces of salami, garlic 
and parsley. Or, use grated cheese instead of gherkin, and garnish 
with cucumber pieces and olives. Or, mix yolks with 1 tablespoon 
tomato sauce, 4 teaspoon mustard, salt and pepper. Garnish with 
gherkin and bacon rolls secured with toothpicks. Serves 6-12. 


YORKSHIRE PUDDING 
JAN LEWIS 


1 cup plain flour, 4 level teaspoon salt, 1 large egg, 4 pint 
milk (approx.). 


Sift flour and salt. Add milk. Leave standing for $ hour. 
Cook in a hot oven. 
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CHEESE STRAWS 
JAN LEWIS 
4 oz. S.R. flour, 2 oz. margarine, 2 oz. grated cheese, water, 
1 egg yolk, salt, pepper, cayene. 


Sift flour, salt, peppers. Add cheese and egg yolk and enough 
water to mix to a stiff dough. Roll out to 3” thickness and cut 
into straws approximately 3” long. Bake at 400 deg. for 10-15 mins. 


WASHED MOCK CREAM 
E. WALKER 


2 level tablespoons butter; 2 level tablespoons sugar; 4 teaspoon 
vanilla essence. 


Cream butter and sugar well. Cover with cold water and pour 
straight off and beat. Repeat process of beating and rinsing until 
the texture of whipped cream. Add essence. For one sponge 
sandwich. 


PASSIONFRUIT TART FILLING 
M. CHAMBERLAIN 


ł cup sugar; 3 or 4 passionfruit; 1 cup water; 1 tablespoon 
cornflour; 2 egg yolks; 1 dessertspoon butter. 


Put in saucepan and cook till thickens. Put into tart case 
and cover with meringue. 


LEMON CHEESES 
E. WALKER 


4 oz. sugar; } cup lemon juice; 2 level teaspoons grated lemon 
rind; 2 oz. butter; 2 egg yolks. 


Combine ingredients and cook over boiling water until thick- 
ened (consistency of honey). Stir occasionally. Bottle while hot 
and store in cool, dry place. 


CARAMEL SAUCE 
M. TERRY 


Melt 1 tablespoon butter, add 1 cup brown sugar and 1 4-oz. 
tin Nestles cream. Stir well till all dissolved. 


LEMON SQUASH (SYRUP) 
MARY DWYER 


2 Ib. Sugar; juice of 4 lemons; grated rind of 2 lemons; 1 table- 
spoon tartaric acid; 1 tablespoon essence of lemon; 2 quarts of 
boiling water. 


Pour boiling water on ingredients, bottle when cold. 


SHIRLEY’ WEDDING INVITATIONS 
EY’S FLORIST & ENTE 
BABYWEAR and 
|  PLACE-CARDS 
40 MAIN STREET, LITHGOW | Choose from the Best Range 
FLOWERS FOR ALL available — from 
OÇCASIONS GEO. H. GEARSIDE 


Phone: 3446 Day, 3380 Night | Lithgows Job Printing Specialist 
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RIGHTWAYS BUTCHERY 
62 MAIN STREET 
PHONE 3724 


QUALITY MEATS—Also available 
at Robson’s Self Serve 


FAVOURITE MEN'S & 
BOYS’ WEAR 
171 Main Street 
Phone 2548 


BEST FOR ALL SPORTING 
REQUIREMENTS 


LEO’S MODERN 
DRY CLEANERS 


For expert Dry Cleaning, Pressing, 
Dyeing and Mending. 


PHONE 3331 
J. and E. BENNETT 


KUT & KURL HAIRDRESING 
SALON 
36 MAIN STREET 
PHONE 3727 
PERSONAL STYLING 


M. & R. AMBROSE 
HAIRDRESSERS 
75 Main Street, Lithgow 


SEE OUR WONDERFUL 
RANGE OF GIFTS 


B. CASE—Phone 2438 
CARTAGE CONTRACTOR 


For prompt delivery of sand and 
gravel 


ROPER’S PHARMACY 

I. M. HICKS, Ph.C., M.P.S. 

55 MAIN ST., LITHGOW 
PHONE 3089 


Agents for Tweed, Tiara, Max Fac- 
tor and Yardley Cosmetics. 


KARL CIOSMAK and SONS 


LADIES AND GENTS 
HAIRDRESSERS 


61 MAIN ST., LITHGOW 


J. COLLINS and SON 


ALL HEATING & HARDWARE 
SUPPLIES 


23 MAIN STREET 
PHONE 3102 


J. PALMER—Hairdresser 
MAIN STREET 


FOR THAT WELL GROOMED 
APPEARANCE 


E. FIELD 
“The Live-wire Electrician” 


FOR ALL YOUR ELECTRICAL 
REQUIREMENTS 


563 MAIN STREET 
PHONE 3103 


CHIC BEAUTY SALON 


153 MAIN STREET 
(next door to Coles Food Market) 


PERSONAL STYLING 
PHONE 2563 


ALBERT RICKARD 


THE RELIABLE JEWELLER 


Offers you these Services .. . 
@ Watch and Clock Repairs 
All Jewellery Repairs 
Diamond Ring Re-modelling 
Ring Re-sizing 
Engraving while-you-wait 
Jewellery Valuations 
Lay-bys, Cash Orders, Time Payment 
Necklet Re-threading 


Ronson Repairs vy 


Specialist in Sporting Trophies 


ALBERT RICKARD 


(just opposite Woolworths) 


GEO. H. GEARSIDE PRINT, LITHGOW. 


